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http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp/small-and-very-small-plant-outreach
https://www.fda.gov/media/80637/download
http://www.cag.uconn.edu/nutsci/nutsci/foodsafety/Food_Processing_landing_page/Processing_Meat_%26_Poultry/HACCP.php
https://health.ri.gov/programs/detail.php?pgm_id=164
https://www.foodallergy.org/resources/food-manufacturers
http://webserver.rilin.state.ri.us/publiclaws12/law12408.htm
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https://www.fda.gov/regulatory-information/search-fda-guidance-documents/ product-recalls-

including-removals-and-corrections

o mivmdatnsmiSajrginim (AnAnuTgN RSt North Carolina)

http://fons.ncsu.edu/extension_program/publications.html#acidifiedfoods
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http://pods.dasnr.okstate.edu/docushare/dsweb/Get/Document-988/FAPC-117web.pdf
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https://www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-

dietary-supplements/acidified-low-acid-canned-foods-guidance-documents-regulatory-

information

Samuigind: mitAlgn M G{UIAg RS (BN AT NSt Nebraska-
Lincoln Extension)

https://food.unl.edu/canning-jams-and-jellies

MIIAAGApUT GARUA FRNTIUIUENA (FNANTENASIG North Carolina )

https://content.ces.ncsu.edu/acidified-foods-formulating-dressings-sauces-and-

marinades

mitatgmuninedn Shmunildumameds
https://aggie-horticulture.tamu.edu/food-technology/files/2012/03/ncsu-

edu_foodscience _extension program documents_acid_acidified foods.pdf
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mifninmadmivifaiismi HACCP It mumitduihfimeda

http://fbns.ncsu.edu/extension_program/documents/acidified _haccp_considerations.pdf

SIANIMIMyMUE NG

https://fons.ncsu.edu/extension_program/documents/entreprenerus_scheduled_processes.pdf
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https://www.fda.gov/regulatory-information/search-fda-guidance-documents/product-recalls-including-removals-and-corrections
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/product-recalls-including-removals-and-corrections
https://farrp.unl.edu/allergencontrolfi
http://www.foodallergy.org/resources/food-manufacturers
http://pods.dasnr.okstate.edu/docushare/dsweb/Get/Document-988/FAPC-117web.pdf
ការណែនាំសម្រាប់អ្នកកែច្នៃអាហារកំប៉ុង%20អាស៊ីត%20និងអាស៊ីតទាបសម្រាប់ពាណិជ្ជកម្ម%20https:/www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/acidified-low-acid-canned-foods-guidance-documents-regulatory-information
ការណែនាំសម្រាប់អ្នកកែច្នៃអាហារកំប៉ុង%20អាស៊ីត%20និងអាស៊ីតទាបសម្រាប់ពាណិជ្ជកម្ម%20https:/www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/acidified-low-acid-canned-foods-guidance-documents-regulatory-information
ការណែនាំសម្រាប់អ្នកកែច្នៃអាហារកំប៉ុង%20អាស៊ីត%20និងអាស៊ីតទាបសម្រាប់ពាណិជ្ជកម្ម%20https:/www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/acidified-low-acid-canned-foods-guidance-documents-regulatory-information
ការណែនាំសម្រាប់អ្នកកែច្នៃអាហារកំប៉ុង%20អាស៊ីត%20និងអាស៊ីតទាបសម្រាប់ពាណិជ្ជកម្ម%20https:/www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/acidified-low-acid-canned-foods-guidance-documents-regulatory-information
https://food.unl.edu/canning-jams-and-jellies
https://content.ces.ncsu.edu/acidified-foods-formulating-dressings-sauces-and-marinades
https://content.ces.ncsu.edu/acidified-foods-formulating-dressings-sauces-and-marinades
http://ianrpubs.unl.edu/live/g1604/build/g1604.pdf
http://fbns.ncsu.edu/extension_program/documents/acidified_haccp_considerations.pdf
http://fbns.ncsu.edu/extension_program/documents/acidified_formulating_dressings.pdf
http://aggie-horticulture.tamu.edu/food-technology/files/2012/03/ncsu-edu_foodscience_extension_program_documents_acid_acidified_foods.pdf
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https://fbns.ncsu.edu/extension_program/documents/entrepreneurs_refrigerated food

rules.pdf
o HIUMIMIEIHUMSHMWMUANNE

http://fons.ncsu.edu/extension_program/documents/foodsafety extended shelflife.pdf

o MIMMAGINUNTSN{ASHITNI

http://extension.psu.edu/food/entrepreneurs/starting-a-business/insurance
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https://www.accessdata.fda.gov/scripts/cdrh/ cfdocs/cfcfr/CFRSearch.cfm?CFRPart=117
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https://www.uvm.edu/extension/necafs
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http://fbns.ncsu.edu/extension_program/documents/acidified_haccp_considerations.pdf
http://fbns.ncsu.edu/extension_program/documents/acidified_haccp_considerations.pdf
http://fbns.ncsu.edu/extension_program/documents/acidified_haccp_considerations.pdf
http://fbns.ncsu.edu/extension_program/documents/entreprenerus_scheduled_processes.pdf
http://extension.psu.edu/food/entrepreneurs/starting-a-business/insurance
http://www.accessdata.fda.gov/scripts/cdrh/
https://www.uvm.edu/extension/necafs
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https .//www.afdo.org/dlrectones/fpa/

HHjE AN Northeast (I{HIU AU {ASM AN UNIIST NY State Food Venture Center
gindns 315-787-2273

Email:necfe@nysaes.cornell.edu

New York State Food Venture Center Cornell University/NYSAES

Food Research Lab
630 W. North Street
Geneva, NY 14456

B ST G NN Maine Pilot Plant
Gindns 207-581-3139
fittrus pilotplant@maine.edu

www.foodsciencehumannutrition.umaine.edu/food-technology/process-and-product-

reviews
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https://www.afdo.org/directories/fpa/
mailto:necfe@nysaes.cornell.edu
mailto:pilotplant@maine.edu
http://www.foodsciencehumannutrition.umaine.edu/food-technology/process-and-product-
http://www.foodsciencehumannutrition.umaine.edu/food-technology/process-and-product-
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RHODE ISLAND/MASSACHUSETTS/CONNECTICUT
RHODE ISLAND
gangmeununsigadanmuns §aaedf: (FABCO)

Dr. Dimitri Kazantzis
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MASSACHUSETTS

y§ifrnnSIfIneyrnuMInSng s
31-B Foodmart Rd.

Boston, MA 02118

Gindns 617-269-6424

GiANis 617-268-1635

i nnsifimaima
345 Trapelo Rd.

Belmont, MA

gindns 617-484-7400

Biomarine Laboratories
16 East Main Street
Gloucester, MA
ginjfs 978-281-0222
Gifulis 978-283-6296

gl nspuiphisuni
130 Newmarket Square #3
Boston, MA

gindns 617-442-3322
y§ifuIns G Sh L

246 Arlington Street

Quincey, MA 02170
gindns 617-328-3663
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y§if iGN UNT Krueger
21 Alpha Rd. #D
Chelmsford, MA 01824
ginjfs 978-256-1220
GIanNE 978-256-1222

t§if a6 Lapuck
70 Shawmut Road #6
Canton, MA 02021
gindgs 781-401-9999

Microbac

100 Barber Ave.
Worcester, MA 01606
gindns 508-595-0010

UL (Hiiau§iftann S uni Shuster)

85 John Road

Canton MA 02021
gindgs 781-821-2200
Gifunis 781-821-9266

Vallid Labs Inc.

295 Silver St.
Agawam, MA 01001
Gindns 413.789.2206
GiaUNi¢ 413.789.2208

CONNECTICUT

y§if I nS agifimnnumi Alliant
1055 Farmington Ave.

Farmington CT 06032

Gindns 860-269-7248
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Vallid Labs Inc.

608 Thompsonville Rd.
Suffield, CT 06078
gindfs 860-668-4330

y§iN1aG8 Northeast

129 Mill Street

Berlin CT 06037

gindns 860-828-9787 U 800-826-0105
Il CT 800-654-1230

GifUis 860-829-1050

KB Analytical LLC
249 Boston Post Road
East Lyme CT 06333
Tel:  860-739-4080
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